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RESULTS ANDDISCUSSION
Proximate composition of nutrients from the fish samples followed a trend reported by Murray and
Burt, (1977): that healthy fish contains from 60-84 % water. 15-24% protein. 1-22.0% fat and 1-2%
minerals. Generally, P. afzeluisi has the highest percentage of crude protein (73.00%) mineral and
amino acid content significantly different (p<0.05) from the other species. But the low moisture level,
crude fibre and ash observed in P. afzeluisi could be attributed to the small size of the species. Eyo
(2001) reported 7L.33% crude protein for the same species. Emokpae (1983) reported high protein
content from these selected fish species. O. niloticus has the highest percentage ash. Clucas (l98l)
attributed the high content of ash in O. niloticus to its bonny nature. The amino acid profile showed
that the three fish species had within or above the FAO recommended level with glutamic acid having
the highest content among the non-essential amino acids while lysine is the highest essential amino
acid. This finding is in line with the report of Sadiku and Oladirneji (1989); Eyo (1999) and Fagbenro
(2001). The quantity of lysine and methionine in the experimental fish samples make it ideal fur
human consumption a well as a good source of essential amino acid comparable to meat, milk and
eggs (Love 1982). The mineral contents were within the range reponed by Saadettin et al., (1999)
and Abdullahi, (2001). 0. niloticus had the overall general acceptability. This is similar to the report
of Ibanga and Fakunle (2008). These fish species are found to be ideal sources of nutrients for good
health especially [or the young. aged and recuperating individuals.
MATERIALS AI\O METHODS
Freshly caught samples of the species were purchased at Cover Dam within the Kainji Lake. P.
afzeluisi was cleaned and weighed while 0. niloticus and S. membraneceous were scaled and gutted.
Fish were cut into chunks with mean weight 3.5±O.37g, 145:::5.24g and I82±4,47g respectively to
enhance drying. The fish samples were thereafter oven-dried to constant weight using standard
kitchen oven (National) at 950C- ioo'c. Moisture, crude protein. crude fats. crude fibre and Nitrogen
free extract ()WE) were determined using AOAC (2000). amino acid profile were determined using
the method of Abdullah (2001). The minerals in the ash were bought into elution h)' wet digestion
using concentrated W'-lOl (63% i, perchloric acid (60%) and Sulphuric acid (9g%) in the ratio 4: 1:1.
Potassium and calcium were determined using flame photometer. Phosphorus was determined using
Spectronic 2002. other minerals by Perkin Elmer Atomic Absorption Spectrophotometer model 2900
(US) AOAC (2000). Organoleptic analysis was conducted on a 5-puinl hedonic scale using a panel of
10 people who had previous experience of fish evaluation to as. css taste, aroma and overall
acceptability using the methods of Afolabi et al., (1984).
Analysis of variance (ANOYA) and Duncan 1955 multiple range lest were used to determine
the significance of the mean differences
INTRODUCTfO"
Kainji Lake. a man made Lake has become a fishing point [or most fisher folks within Niger and
neighboring Kebbi state over the years. Among the commercially available fi h species in the Lake
are Synotlontis membranereous. Oreochromis niloticus and Pellonula aj~elllisi.These fish species are
consumed within and outside the Kainji Lake Basin in Niger stare. Fish is an important source of
nutrients, minerals and Vitamins required for healthy growth and body building (Eyo, 2001: Love.
1982; Dararnola et 01.. 2007). The study was conducted to assess the nutrient composition. mineral
content and amino acid profile of these fish species.
ABSTRACT
The proximate composition. mineral content and amino acid profile of Synodontis membraneceous,
Oreochromis uiloticus and Pellonula afzeluisi was conducted. Results showed that P. afzeluisi had the
highest crude protein content (73.00%) amino acid and mineral content. This was followed by 0.
niloticus (57.87%) and S. membraneceous (54.56%). Organoleptic analysis however showed that 0.
niloticus had significantl overall acceptability, taste and aroma.
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Amino acid Tilapia Cat fish Clupeid
Lys 7.84 7.25 8.49
His 2.70 2.88 3.48
Arg 6.21 5.96 6.47
Asp 9.60 9.47 10.01
Thre 4.61 4.00 4.77
Scr 4.64 3.99 4.18
Glu 14.23 13.26 15.20
Pro 4.57 4.25 4.89
Gly 7.05 7.24 7.61
Ala 6.60 5.95 6.49
Cys 0.93 0.S6 1.06
Val 5.08 4.2(1 5.0
Mel 3.13 2.84 2.89
TIc 3.70 4.17 4.24
Leu 7.0() 6.92 8.04
Tyr 3.54 3.38 3.54
Phe 4.18 4.40 4.99
Table 4: Amino acid profile of the three experimental fishes (gIlOOgprotein)
Fish type Taste Aroma Overall
acceptability
Tilapia 4.5a 4.6a 4.7a
Synodontis 3.Sb 3.3b 3.6b
Clupeid 2.6c 2.0c 2.Sc
Table 3; Sensory evaluation of the experimental fishes.
Mineral Tilapia Cat fish Clupeid
Calcium 2.490 2.890 2.850
Potassium 0.640 0.730 0.710
Magnesium 0.220 0.280 0.230
Sodium 0.025 0.022 0.020
Phosphorus 0.064 0.045 0.078
Table 2: Mineral content of experimental Iishes.
Fish type Protein Fat Ash ClFibre NFE Moisture
Tilapia 57.85 15.97 18.88 0.45 - 7.19
Cat fish 54.56 28.36 14.08 0.93 - 7.25
Clupeid 73.00 7.66 23.16 0.29 - 4.34
Table 1: Proximate compositions of experimental fish
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